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REMINDER OF DUES 




THIS IS A REMINDER ~ IF YOU CAN PLEASE MAIL YOUR CHECK IN 
AS SOON AS POSSIBLE, IT WOULD BE VERY MUCH APPRECIATED. 


SINGLE: $12.00 
Please make your check payable to: 

' THANK YOU ~ Nina Matulich 


FAMILY: $18.00 

S.A.C.O. 

P.O. BOX 226 
WATSONVILLE, CA 95077 



• t 



WELCOME ~ NEW S.A.C.O. MEMBERS! 


Kathleen (Chickie Bremis) Marrington Family{grew up in Watsonville) 
Gold Hill, Oregon 

Pauline Novacovicli Lewis ~ Hillsborough, CA. 

John & Nada Lubisich Pazin ~ Merced, CA. 

Richard & Patricia Borcovich Del Piero ~ Watsonville, CA. 




COMING EVENTS ~ 2008 

APRIL 12,2008 ~ Saturday ~ Rack of Lamb 
JULY 6,2008 ~ Sunday ~ BBQ Corralitos Padre Park 
OCTOBER 11,2008 ~ Saturday ~ Dinner 
DECEMBER 13,2008 ~ Saturday ~ Christmas Dinner 

TAMBURITZAS FOR SALE 



If anyone is interested in the tamburitzas, you can contact: 

Frank G. Sieraski 

18 Havrthome Ave., Watsonville, Ca. 95076-1111 Phone: 831-722-6848 


Valentich Brae' 
with hard case 


Valentich Prima - 
with hard case 












UPCOMING EVENTS IN SAN FRANCISCO 



CtlebfiU^, 

Spnr^f 



INTERNATIONAL ROMANI DAY CELEBRATION: FRIDAY, APRIL 4 
BALKAN CABARET WITH KITKA: FRIDAY, APRIL 25 
STS KIRIL & METHODY BULGARIAN FESTIVAL: SATURDAY, MAY 17 
ANGELS of SUDJERAC/CROATIANCONTEMP.DANCE, FRIDAY, MAY 30 


For Info: call 510-649-0941 or \v\\av.CroatianAmericanWeb.org 


FYI 


If there is anyone interested in learning the Croatian language at the convenience 
of your own home, you can go to Barnes & Noble and purchase CD/w/book at the 
language section. Happy learning! 




FAVORITE CROATIAN RECIPES 


CROATIAN COFFEE CAKE 


2 pkg. active dry yeast 
14 cup warm water 
% cup warm milk 
4 cups all-purpose flour 
1 cup butter 
1 cup sugar 


'A tsp. salt 

grated rind of 1 lemon 
4 eggs 

14 cup blanched almonds 
1 Vi cups white raisins 
1/3 cup powdered sugar 



I, 



Dissolve yeast in warm water; add milk and 1 Vi cups flour; beat vuitil smooth. Cover 
and let rise in a warm place for 1 hour. In an electric mixer bowl, cream butter and beat 
in granulated sugar; add salt and grated lemon rind; add eggs, one at a time, beating well 
after each addition. Add yeast and remaining flour; beat 10 minutes. Butter 10 inch tube 
pan and decorate bottom and sides with blanched almond halves. Pour in half of dough; 
sprinkle with raisins; cover with remaining dough. Or you could mix raisins in the dough 
last, all together. Let rise in warm place until dough just reaches top of pan, about 1 Vi 
hours. Bake in moderate over 350* F. for 45 to 55 minutes. Cool in pan for 5 minutes, 
then carefully remove to cake rack. Sprinkle with powdered sugar. 


4 

















2 eggs 2 54 tablespoons melted butter 

% cup sugar % teaspoon salt 

2 54 tablespoons brandy 54 teaspoon lemon peel 


In a large bowl, beat eggs and sugar until a lemon color. Mix in by hand brandy and 
melted butter, salt and lemon peel. Gradually stir in 1 54 cups flour. Turn dough out onto 
a flour-coated board. Knead dough until it forms a smooth ball. Wrap in foil and let rest 
for 30 minutes. Working with 1/3 of the dough at a time, roll on well-floured board to a 
paper-thin sheet. With a pastry wheel or knife, cut dough into 1x6 inch strips; tie strips 
into loose knots. In a deep skillet, heat 1 inch of salad oil to 360* F. on a deep-fat frying 
thermometer. Add several of the “bow-knots” and fry, turning once, until golden brown. 
Drain on paper towels. When cool, sprinkle with powdered sugar. 


VANILLA KIFLE (CRESCENTS) 

54 cup sugar 3 sticks butter 

4 cups flour 2 teaspoons vanilla or 1 pkg. vanilla sugar 

2 cups walnuts (ground) 

Add all ingredients in bowl; work with hands like for pie crust. Shape into ball and let 
rest for about 15 minutes. Take dough by teaspoon; roll out, then shape like horseshoes 
or half moon. Bake on greased and floured cookie sheet; bake at 350* F. for 15 
minutes. 


SPONGE CAKE 

10 egg yolks (save whites in separate bowl) 1 teaspoon vanilla 

1 Tablespoon brandy 10 Tablespoons flour 

10 Tablespoons sugar 54 teaspoon cream of tartar 

2 teaspoons grated lemon rind 

Beat yolks; add slowly 10 Tablespoons sugar. Beat for 20 to 25 minutes at medium 
speed. Fold in brandy, vanilla, lemon rind and flour. Beat egg whites with cream of 
tartar and add 10 Tablespoons sugar; continue to beat until stiff. Lightly fold mixture 
into the whites. Bake in tube pan at 350* F. for 55 minutes. 

















On September 15,2007, John and Judy Matiasevich and Bob and Sandy Pavlovich flew 
to Europe for a 3-week vacation with our final destination being Croatia. We left 
Barcelona, Spain, aboard the Wind Song sailing ship for 7 days cruising the Italian and 
French Riviera ending up in Monte Carlo. We had never been to Croatia before, other 
than Judy and I spending 8 hours in Dubrovnik on a previous cruise prior to the war, so 
we really didn’t quite know what to expect and for how long to spend in Croatia. We 
decided to spend 4 days in the South of France and then fly over to Croatia for 6 days. 
“What a mistake!” We should have spent the entire 3 weeks in Croatia. All of us have 
traveled extensively throughout Europe, but nothing can compare to Croatia. 

On day 2, we were fortunate enough, thanks to Barney Radovich to have his niece, Anna 
Resetar give us a tour of the Konavle Valley. She and her husband have a VERY NICE 
small hotel in Dubrovnik. Had we known of it before we left, we would have stayed 
there. We spent over 6 hours in her car going fi-om village to village, church to church, 
and cemetery to cemetery. We stopped by the Radovich home and met Anna’s mother. 
She insisted we have some sweets and a glass from her own bottle of white lightning. It 
was Great! Anna took us to our village of Gruda where we saw our family Matiasevich 
home which is now vacant with no windows. After that, we went to the cemetery where 
my Great-Grandfather Matiasevich is buried and “we found the plot and headstone.” 

Also went to the Scurich home that is also now vacant and was given a tour of the house 
and property by one of the Scurich family members. Bob’s mother was a Scurich. At the 
end of the tour by Anna, we were dropped off in Cavtat for the rest of the day. Words 
cannot describe how beautiful this little village is, a must see! 

On Sunday, we went to the church in Chilipe for the Folk lure dancing, etc. Everyone 
was in full costume. It was fabulous. We met John Scurich and his fiiend Kathy at 
church and spent the entire day with them including a long lunch at the Monkovich 
restaurant. It was excellent! 

One day we drove ourselves to Ston and Mali Ston. What a beautiful drive! Bob’s 
family, the Pavlovich’s, are from Ston and my step father John Franusich is from Mali 
Ston, so it was very special for both of us. Bob was also able to find the family home 
which is now a “Historical Landmark,” since it is attached to the old church in Ston. We 
had lunch in Mali Ston and it was so good we had to take pictures of our food before we 
ate. We stayed at the Palace Hotel in Dubrovnik, totally 5-star. The great walled city is 
something everyone should try and see. It is hard to believe that so many centuries ago, 
this was even possible to build. 

Everyone that we met was so helpful. As we used our credit cards, “and we did a lot,” 
the waiters and waitresses or store and hotel personnel would see our names and it was 
like, “I know you cousin. I’m from your village,” etc. From the car rental person, to the 
security people at the airport, they would all comment on knowing of our family. A very 
warm feeling! 

The moral of the story is: If you are planning a vacation to Europe, don’t go anjwhere 
but Croatia, nothing compares! We are going back next year and going to a lot of the 

other islands. _ _ John Matiasevich 

Son of Lucille “Gig” Franusich 
Nephew of Ann Matiasevich Soldo 


















If you are traveling to Croatia this year and are stopping in Zagreb, then you would want 
to stay at the Regent Esplanade. This 1925 Art Deco property was built for Orient- 
Express passengers and “is within walking distance of everything important.” “ Staff 
treat you like royalty” and serve champagne during check-in. Rich brown hues, giant 
chandeliers, and modem light fixtures accent the Deco interiors; large showers and tubs 
make “bathrooms rather grand.” Zinfandel pairs Mediterranean dishes with Croatian 
wines. 209 rooms; spa; 38-51-456-6021; regenthoteis.com. 

Submitted by: Nina Matulich 
“Conde Nast” Travel Magazine 
January 2008 issue 


OPATIJA, CROATIA 

While trendy types tlirong Hvar, Brae, and other islands along Croatia’s glorious Adriatic 
coast, connoisseurs of ambered atmospheres are slov/ly breathing new life into the once 
regal resort of Opatija. Originally a fishing village called Kvamer, Opatija began its 
transformation into “Baden-Baden by the Sea” when Iginio Ritter Von Scarpa, a grandee 
from nearby Rijeka, built tlie Biedermeier-style Villa Angiolina in 1844. Guest spread 
the word of the magnificent setting and one of the sunniest in Europe. A direct rail link 
with Vienna in 1873- and the construction of the elegant Kvamer Hotel in 1884 
(libumia.hr) - established Opatija as the preferred villegiature of the Austro-Hungarian 
aristocracy. World War 1 ended Opatija’s golden age, and even though it remained 
popular during the twenties, it never recovered the clientele of its Hapsburg heyday. 
Nowadays, however, the imposing old villas surrounded by landscaped gardens have 
become de rigueur among hip young Mitteleuropans. The recent opening of the Design 
Hotel Astoria- a stylishly renovated Belle Epoque beauty formerly known as the Villa 
Louise(hotel-astoria.hr) is proof positive that Opatija is back on the radar of cultivated 
sun seekers. Several excellent new restaurants have sprung up, including the sleek Le 
Mandrac, which serves delicious dishes like gnocchi with scallops, smoked bacon and 
leek foam, and favorites like Amfora, with its cuttlefish risotto, are better than ever. 

Submitted by: Nina Matulich 
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ISLAND-HOPPING ALONG CROATIA’S CHARMING COAST 


Looking to explore a little-known, inexpensive earthly paradise? Seek out sun, seafood, 
swimming and sailing in Croatia. Are Spanish beaches too overbuilt for you? Greece too 
crowded? French Riviera sound too expensive? Maybe it’s time to go island-hopping in 
Croatia. Any visit starts with a flight into Split. Its outskirts are a testament to the very 
worst of Cold War architecture, with rows upon rows of crumbling cement towers. But 
the center of the town holds Diocletian’s Palace, built in A.D. 293 for the Roman 
emperor, a must-see stone-walled maze of narrow streets, tiny shops, bars and 
restaurants. From Split, we headed out to Brae, Croatia’s largest island, and the charming 
town of Bol. On the ferry, its takes about an hour fi’om Split to the Island of Brae. Bol is 
Croatia’s most popular beach, Zlatni Rat, which lies less them a mile to the west, an 
undulating collection of smooth pebbles that sticks stirdght out into the sea and shi fts 
daily. The sea is quiet in the mornings, building up to an afternoon breeze that will draw 
kite sailors. An experienced kite sailor can leave you mesmerized with their graceful 
flips; a novice can leave you in hysterics as his kite plunges repeatedly into the sea. On 
rented bikes over a rutted road, you can explore the coast to the west. At Murvica, a 15- 
minute hike down from the road brings you to your own private cove. There are more 
swimming sites that lay to the east of Bol. Then over to the Island of Hvar by ferry. A 
but takes you from Stari Grad-a natural port close to where the massive car ferry from 
Split docks- over the hill to the yachting mecca of Hvar. Hvar’s hip crowd favors the 
pricey drinks and fabulous views of Carpe Diem, the restaurant-club at the end of the 
pier. From Hvar, boat and ferry trips to daily to a half a dozen islands: Vis, a hotspot for 
food and celebrities; Bisevo and the Blue Grotto*c?popular snorkeling and diving spot; 
and of course you can’t miss going to Dubrovnik, where walking the walls is a must. 

Submitted by: Lena Derpich Edelmaier 
The Los Gatos News 
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948 East Lakti Avenue, Walsonville. CA 9o076 
Bus. (831) 728-7766 / FAX. (831) 728 0379 
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SCURICH 

Insurance 

Services 



320 EAST LAKE AVENUE • P.O. BOX 1170 > WATSONVILLE. CA M077 I170 
(831) 722-3541 • FAX (831) 722-1997 
tonyOtcurfchInauranct.coin 


diipli MiljAnkli 

.LirfMT 

boat A 


Morgan Stanley 


'’U»lK< 4 ik 

Vinu I :iui i \\ ‘*><1141 

lullTrcc AlW ISH M kt 
tcl Nil LilMVlU 
Jircvt Kll 45'’4ISA 

lijt S1I -125 MXii 
CA liu Lk »<1A 


































































